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A TASTE OF SINGAPORE
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Sino Hotels
\9 'GUEST CHEFS FROM THE FULLERTON HOTEL PRESENT
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Appetizer 58 8 Main Dish £ ¥
HKS
Crispy Pork Rolled Bean Curd Loh Bak with 88 Wok-fried Sambal Prawn with Petai
Cucumber and Red Onion END2TE A GIR
EEAS

Wok-fried Turnip Cake with Egg, Prawns and Chive
Mackerel Fish Otak Otak with Coconut Cream 88 SEN B KL

BFRERSE A ,
Fullerton Signature Curry Chicken

Nonya Mango Salad with Fresh Mint, Chili, 118 C SEHBE R g

Red Onion and Ginger Flower

BERRTR ) Baked Sambal Stingray with Chincalok and Calamansi
2EERBERA

Soup & Five-spice Roasted Chicken with Prawn Cracker (Half)

= by 3 M/ E

Kurobuta Pork Rib Bak Kut Teh 88 RERHRMES (+5)

Pork rib with white pepper herbal broth and Wok-fried Crayfish in Creamy Salted Egg Sauce

Chinese dough fritters EWES /e

ZHRARB R

Kambing Soup 88 Dessert & &

Mutton soup with Indian spices, coriander leaf and

fried shallots served with French loaf Cheng Tng (hot or cold) _

e Traditional sweet dessert soup with longan, barley,

ginkgo nuts and white snow fungus
IRETFIES (RIR)

Durian Bubur Terigu

Teochew Bak Chor Mee 108 Thick and creamy with gula melaka and coconut milk
Egg noodles with crispy pork lard, meatballs, AR

minced pork, fish cake, pork liver, braised mushrooms,
lettuce, chili and black vinegar

X PIANLY

Curry Chicken Bee Hoon Mee 108
Aromatic spicy coconut gravy with dried bean curd puff,
potato and egg

002 K 45

Noodle Station Bl & 18

All prices are subject to 10% service charge 5 Wil — iR % &

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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A TASTE OF SINGAPORE

BEST OF SINGAPORE
TASTING MENU

APPETISER PLATTER

Crispy Pork Rolled Bean Curd Loh Bak with Cucumber and Red Onion
Mackerel Fish Otak Otak with Coconut Cream

Nonya Mango Salad with Fresh Mint, Chili, Red Onion and Ginger Flower

SOUP
Kambing Soup

MAIN COURSES
Teochew Bak Chor Mee
Baked Sambal Stingray with Chincalok and Calamansi
Wok-fried Crayfish in Creamy Salted Egg Sauce
Kurobuta Pork Rib Bak Kut Teh

DESSERT DUO
Cheng Tng
Durian Bubur Terigu

HK$328 per person
(Minimum 4 persons)

We recommend the following drinks for perfect pairing with the dishes on menu.

Fresh squeezed juice package — Additional HK$100 per person

APERITIF Pomegranate with passionfruit juice
APPETISERS Green apple with cucumber juice
MAIN COURSES Beetroot juice
DESSERTS Pineapple and pear juice

Wine pairing package — Additional HK$200 per person
APERITIF Chateau Dalmeran Rosé de Saignee 2015
APPETISERS Domaine Bru Bache Jurancon Sec 2014
MAIN COURSES Domaine La Célestiere VDP Vaucluse 2016
Domaine La Célestiere Chateauneuf du Pape Tradition 2011
DESSERTS Domaine Bru Bache Jurancon Sec Les Casterrasses 2015

Juice and wine by the glass

Juice  All of the above listed juices HK$52

Wine Chateau Dalmeran Rosé de Saignee 2015 HK$68
Domaine La Célestiere Cuvée Vaucluse 2016 HK$68
Domaine Bru Bache Jurancon Sec Les Casterrasses 2015 HK$108

All prices are subject to 10% service charge
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ERBIVE Chateau Dalmeran Rosé de Saignee 2015
A3 Domaine Bru Bache Jurangon Sec 2014
F3X Domaine La Célestiere VDP Vaucluse 2016
Domaine La Célestiere Chateauneuf du Pape Tradition 2011
t M Domaine Bru Bache Jurancon Sec Les Casterrasses 2015

BHERTRER (8H)

BERT LAEERT 7 ¥ $52

£X{EMBE Chateau Dalmeran Rosé de Saignee 2015 B ses
Domaine La Célestiere Cuvée Vaucluse 2016 Bk Ses
Domaine Bru Bache Jurancon Sec Les Casterrasses 2015 Al S108

U — k% &



